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CETANE NUMBERS, of fatty acid esters, 
1029 
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alkaline dechlorination, 742 
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in rapeseed, effect of frost, 715 
mechanism of antioxidant activity, 1387 
CHLOROPHYLL DERIVATIVES, in oils by 
HPLC, 113 
CHLOROPHYLL PIGMENTS, in commercial 
soybean lecithin, 883 
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CHOLESTEROL, HPLC analysis, 1344 
CHROMATOGRAPHY, silver resin column, 
1592 
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CLOUD POINT, of palm olein, 1036 
CLOUD POINT DETERMINATION, factors 
affecting results for palm olein, 1036 
CLOVE, antioxidants of, 111 
COATINGS, trends in oil usage, 926 
COCOA BUTTER EQUIVALENTS, detection 
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COCOA BUTTER SUBSTITUTES, containing 
palm kernel oil, 417 
use of lauric fats, 385 
COCONUT ENDOSPERM, distribution of 
components, 1583 
COCONUT OIL, characteristics from dif- 
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composition, 221 
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hydrogenation, 390 
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review of industrial use, 197 
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trends in exports, 197 
world supply, 197 
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CONSISTENCY OF PLASTIC FATS, instru- 
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COOKING OILS, sensory evaluation, 1354 
COPRA, trends in exports, 197 
CORN, stillage solubles from alcohol fermen- 
tation, 92 
CORN CHIPS, fat content and composition 
of California samples, 996 
CORN OIL, headspace volatiles in original 
and oxidized oils, 1675 
COTTONSEED, effect of storage on afla- 
toxin, 515 
modular storage, effect on aflatoxin, 515 
COTTONSEED CRUSHING, industry prob- 
lems, 664 
COTTONSEED MEAL, ammonia-treated, 
mutagenic properties of aflatoxin pro- 
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ammonia-treated, safety, 1136 
COTTONSEED OIL, headspace volatiles in 
original and oxidized oils, 1675 
sulfurized, as lubricant additive, 917 
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mercial extraction plants, 897 
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Cuphea aperta, as lauric acid source, 6 
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Cuphea leptopoda, as capric acid source, 6 
Cuphea palustris, as myristic acid source, 6 
CUPHEA SEED OILS, from Brazil and 
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CUTTING FLUIDS, formulations with fatty 
acid derivatives, 125 
water-based. dibasic acid haif esters as ad- 
ditives, 1607 
9-CYANOETHOXY-1-HYDROXY-12-OCTA- 
DECENE, synthesis, 1578 
CYCLOPROPENE FATTY ACIDS, destruc- 
tion in Hibiscus sabdariffa oil, 993 
CYCLOPROPENOIC ACIDS, analysis by 
GLC, 1340 
hydrazine reduction in gas liquid chroma- 
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DEMOSTEROL, HPLC analysis, 1344 
DENSITY, of palm and coconut oil, 241 
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principles and equipment, 693 
DESOLVENTIZING-TOASTING (DT), pro- 
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sensitivity to hardness ions, 1396, 1399 
use of polyacrylate polymers, 949 
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thesis, 1578 
DIBASIC ACID HALF ESTERS, as additives 
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oxidation, 1487 °° 
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stability of sunflower oil methyl esters, 
748 
DIFFERENTIAL SCANNING CALORIMETRY, 
of oleic acid, 1600 
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markets, 928 
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Elaeis guineensis, oil composition, 230 
Elaeis oleifera, oil composition, 230 
ENERGY CONSERVATION, in oil process- 
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Enthandrophragma angolense, seed oil com- 
position, 529 
ENZYME HYDROLYSIS, for triglyceride 
analysis, 762, 767 
ENZYMES, in laundry products, effect of 
surfactants on stability, 943 
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shelf life, 943 
EPOXIDES, reaction with urea to yield ox- 
azolidones, 1659 
EPOXIDIZED OILS, potential for use of 
Vernonia galamensis oil, 934 
12,13-EPOXY-1,9-DIACETOXYOCTADEC- 
ANE, synthesis, 1578 
EPOXY OILS, markets, 934 
ERGOSTEROL, HPLC analysis, 1344 
Eruca sativa (taramira), seed oil, 1134 
ETHANOL, recovery from oilseed flakes, 
697 
ETHOXYLATED ALCOHOLS, effect of 
ethylene oxide distribution, 1144 
EUGENOL, as clove antioxidant, 111 
EXTRACTION, of Crambe seed in commer- 
cial facilities, 897 
of oilseed with carbon dioxide, 1222 
of oilseeds, high pressure, 1222 
of oilseeds, with carbon dioxide-propane, 
1222 
of palm kernels, 254 
prospects for commercial process using 
carbon dioxide, 1222 
solvent, application of Gilbaran extractor 
to sunflowerseed, 1663 
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FAT, from 10 varieties of mango, 520 

FAT CONTENT, of cottonseeds by pulsed 
NMR, 1021 

FATS, animal, as oleochemical raw material, 
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animal, edible use, 815 

animal, refining, 812 

animal, storage and handling, 829 

antioxidant effect of chlorophyll, 1375, 
1387 

BHA analysis, 1371 

dimers by radiolysis, 1252 

enzyme processes of modification, 204 

frying, ascorby! palmitate as antioxidant, 


hydrolysis by lipase, assay method, 1152 

improved GLC analysis of fatty acids, 
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in deep fried foods, market survey. 996 
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plastic, instrument for creep analysis, 
1672 
potential for modification by fermentation, 
204 
total, of soybeans, comparison of three 
solvent systems, 98 
viscoelastic properties, 1672 
FATS AND OILS, analysis, status of AOAC 
committees, 25 
as diesel fuels, 940 
as fuel, 940 
as olefin raw material, 940 
interchangeability, 372 
steam cracking, 940 
sterol analysis by HPLC, 1344 
world consumption projection to 1990, 
1294 
FATTY ACIDS, 2-alkyl, synthesis, 1013 
bond inversion by bromochlorination and 
reduction, 109 
by continuous lipase fat hydrolysis in a 
membrane reactor, 1016 
chlorinated, alkaline dechlorination, 742 
for estimation of composition of mixed 
oils, 531 
from physical refining distillates, 928 
GLC analysis of fats with short chain 
acids, 1501 
in 2-position of triglycerides, as measure 
of olive oil adulteration, 1558 
in stored sunflowerseed, effect of mois- 
ture, 1335 
isomerization of cis to trans, 109 
keto, synthesis of dithiolanes, 525 
markets. 355 
monolayers on silica gel, 1596 
w-3 polyunsaturated, isolation from fish 
oils, 1592 
processing, 327, 348 
production in Western Europe, 317 
reaction with glycidol! to yield monoglyc- 
erides, 1575 
unsaturated, chloroform adducts, 125 
unsaturated, reaction with mercaptoacetic 
acid, 125 
FATTY ACID DERIVATIVES, for water- 
based cutting fluids, 125 
FATTY ACID DIMERS, by fat radiolysis, 
1252 
FATTY ACID ESTERS, effect of MW on 
cetane numbers as diesel fuel, 1029 
FATTY ACID METHYL ESTERS, improved 
procedure by methanolysis of fats, 1501 
uses in Western Europe, 317 
FATTY ACID SULFONATES, preparation, 
331 
FATTY ALCOHOLS, ethoxylation, amine 
catalysts, 823 
monolayers on silica gel, 1596 
uses in Western Europe, 317 
FATTY ALCOHOL ETHOXYLATES, effect of 
ethylene oxide distribution, 1144 
FATTY AMIDES, manufacture and uses, 
355 
FATTY AMINES, manufacture and uses, 
355 
FATTY ESTERS, monolayers on silica gel, 
1596 
FATTY NITROGEN DERIVATIVES, 355 
FERMENTATION OF CORN FRACTIONS, 
stillage solubles, 92 
FISCHER MOISTURE TRITRATION, equa- 
tion for mass basis calculation, 1605 
FISH, Finnish, tocopherols and tocotrienols, 
1245 
FISH, fried, fat content and composition of 
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California samples, 996 
FISH OILS, isolation of w-3 polyunsaturated 
fatty acids, 1592 
role in health and nutrition, 1298 
FLAVOR, of continuously hydrogenated 
soybean oil, 1698 
FLAVOR STABILITY, of soybean oil by gas 
chromatography, 100 
FOAMS, protein, properties, 1358 
FOODS, fried, fat content and composition, 
996 
fried in palm oil, quality, 449 
FRACTIONATION, of lauric oils, 385 
FREE FATTY ACIDS, in stored sunflower- 
seed, 1335 
FRENCH FRIES, fat content and composi- 
tion of California samples, 996 
frozen, suitability of hydrogenated soy- 
bean oil, 720 
prefried and frozen stability, 720 
FRYING FATS, containing palm oil, 410 
FRYING OILS, alkaline contaminants, 1373 
food quality using palm oil, 449 
FUCOSTEROL, HPLC analysis, 1344 
FUNGI, of stored sunflowerseed, effect of 
moisture, 1335 
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Garcinia kola, seed oil, 910 
GAS CHROMATOGRAPHY, mass spec- 
trometry, 762, 767 
GAS LIQUID CHROMATOGRAPHY, of fatty 
acid methyl esters, improved procedure, 
1501 
GALLIC ACID, as clove antioxidant, 111 
GLOBULINS, of soybean protein, 1347 
GLUCOSINOLATES, in rapeseed, effect of 
frost, 715 
of Crambe seed, inactivation in commer- 
cial extraction plants, 897 
GLYCERIDES, analysis using labeled 
hydrogen, 767 
stereospecific analysis, 762, 767 
GLYCININ, isolation from soybean protein, 
1347 
of soybeans, structure, 1680 
GOLD, in hydrogenation catalysts, 906 
GOSSYPOL, ammoniated, lack of muta- 
genicity, 1573 
decomposition by ultraviolet radiation, 87 
GRAPESEED, protein quality, 881 
GRAPESEED OIL, composition, 881 
GULBARAN EXTRACTOR, performance on 
sunflowerseed, 1663 
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HERBICIDES, soybean oil as carrier, 923 
HEXANE, recovery from extracted flakes, 
693 
Hibiscus, fatty acid composition of seed oils, 
714 
Hibiscus sabdariffa, seed oil, nutritional 
evaluation, 993 
seed oil properties, 728 
HIGH PERFORMANCE LIQUID CHROMA- 
TOGRAPHY, mathematical model for 
triglycerides, 1489 
with chemical ionization mass spec- 
trometry, 786 
HYDRAZINE, reduction of cyclopropenoic 
acids, 1340 
HYDROCARBONS, by radiolysis of fats, 708 
HYDROGENATED CANOLA OIL, crystal 
structure, 760 


polymorphism, 756 
HYDROGENATED SOYBEAN OIL, effect of 
linolenate on performance as cooking oil, 
1354 
flavor stability, 1698 
for french fries, 720 
HYDROGENATION, equation for reaction 
rate, 1218 
equation for trans isomers, 1218 
homogeneous catalyst, 517 
homogeneous with palladium acetylace- 
tonate, 517 
homogeneous with rhodium, 1117 
modeling, 1213, 1218 
of animal fats, 812 
of canola oil, supported gold catalysts, 
906 
of Canola oil using homogeneous 
ruthenium catalyst, 1587 
of palm and lauric oils, 390 
of soybean oil with palladium, 1213 
photoactivated metal carbony! catalysts, 
1044 
statistical evaluation using palladium 
catalyst, 1213 
HYDROGENATION EQUIPMENT, review of 
reactions, 390 
HYDROPEROXIDES, detection by 
chemiluminescence, 1248 
9-HYDROXY-cis-12-OCTADECENOIC 
ACID, in Annona squamosa seed oil, 
1514 
9-HYDROXY OCTA DEC-cis-12-ENOIC 
ACID, in Semecarpus kurzii seed oil, 
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INFRARED SPECTROSCOPY, study of 
rapeseed oil polymorphism, 1481 
INTERESTERIFICATION, of palm and lauric 
oils, 400 
ISOMERIZATION, catalytic, of linoleate, 
734 
ISOPROPANOL, recovery from oilseed 
flakes, 697 
ISORICINOLEIC ACID, antimicrobial activi- 
ty of derivatives, 1578 
in Annona squamosa seed oil, 1514 
in Semecarpus kurzii seed oil, 1702 
ISOTHIOCYANATES, determination in 
canola oil, 1025 
infrared analysis, 1025 
12-ISOVALEROYLOXY STEARIC ACID, 
synthesis, 125 
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KAPOK OIL, GLC analysis of cyclopropenoic 
acids, 1340 

KARANJA MEAL, protease inhibitors, 1124 

KERNEL OILS, of Zaire plants, 910 

KETO FATTY ACIDS, synthesis of dithi- 
olanes, 525 

Khaya senegalensis, seed oil composition, 
529 
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LARD, analytical ranges, 815 
refining, 812 
sulfurized, as lubricant additive, 917 
LAS, calcium tolerance, 1269 
detergency comparison with ABS 
(branched chain sulfonate), 1269 
effect of adding nonionics, 1139 


JAOCS, Vol. 62, no. 12 (December 1985) 


1725 
| 
: 7 
7 
a | 
_ | 
ee 


effect of calcium on performance, 1391, 
1396 
LAUNDRY LIQUIDS, effect of surfactants on 
enzyme stability, 943 
LAURIC ACID, cuphea species as source, 6, 
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LAURIC OILS, fractionation, 385 
industrial uses, 317 
in soaps, 331 
in surfactants, 341 
LAURYL ALCOHOL, as surfactant, 341 
LAURYL ETHOXYLATES, preparation, 341 
LAURYL SULFATE, preparation, 341 
Lavoa trichilloides, seed oil composition, 
529 
LECITHIN, effect on soy protein, 1686 
markets, 928 
soybean, colored substances, 883 
LEGUMES, review of nutritional effects of 
tannins, 541 
Limaanthes OIL, sulfurized, as lubricant ad- 
ditive, 917 
LINEAR ALKYLBENZENE SULFONATE, 
detergency comparison against branch- 
ed chain ABS, 1269 
effect of calcium ions, 1391, 1396 
interaction with nonionic surfactants, 
1139 
LINOLEATE, conjugation using ruthenium, 
734 
effect of solvent on isomerization, 734 
homogeneous hydrogenation, 1117 
hydrogenation with metal carbonyl 
catalysts, 1044 
LINOLEIC ACID, methy! ester, kinetics of 
isomerization, 734 
LIPASE, assay for activity, 1152 
of Candida deformans, 1031 
of Candida cylindracea, continuous fat 
hydrolysis in a membrane reactor, 1016 
of rice bran, extrusion inactivation, 1040 
LIPASE HYDROLYSIS, of oils in a membrane 
reactor, 1016 
LIPASES, evaluation in laundry deteryents, 
1053 
microbial, assay for activity, 1152 
LIPIDOXIDATION, hydroperoxides by 
chemiluminescence, 1248 
LIPIDS, analysis by LC/MS, 786 
hydrolysis by linase, assay method, 1152 
liquid chromatography analysis with 
chemical ionization mass spectrometry, 
786 
monolayers on silica gel, 1596 
of soybeans, comparison of three solvent 
systems, 98 
physical methods for measuring oxidation, 
1487 
structure analysis, 762, 767 
thermal oxidation in monolayers, 1596 
LIQUID CHROMATOGRAPHY, mass spec- 
trometry, 762, 767 
of peanut oil on reverse phase column, 
739 
with chemical ionization mass spec- 
trometry, 786 
LUBRICANTS, potential for sulfurized 
vegetable oils, 917 
LYSINE, amaranth species as source, 89 
N-acyl derivatives as surfactants, 1716 
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MALVALIC ACID, GLC analysis following 
hydrazine reduction, 1340 
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in Hibiscus oils, 728 
MANGO, variation in fat of 10 varieties, 520 
MARGARINE, commercial, fatty acid com- 
position, 775 
commercial, sterols of, 775 
commercial, tocopherols of, 775 
use of palm oil, 408 
MARGARINES, lipid composition from a na- 
tionwide collection, 775 
MEADOWFOAM OIL, sulfurized, as lubri- 
cant additive, 917 
MEAL, desolventizing and finishing, 793 
MEATS, radiolysis products, 708 
MEDIUM CHAIN TRIGLYCERIDES, from 
cuphea seed, 6, 8 
MELIACEAE SEED OILS, 529 
MELONSEED OIL, composition, 881 
MELTING POINTS, of palm and coconut oil, 
241 
MENHADEN FATTY ACIDS, fractionation 
on silver columns, 1592 
METAL CARBONYLS, photoactivation as 
hydrogenation catalysts, 1044 
METAL CARBONYL CATALYSTS, for 
hydrogenation, 1044 
METATHESIS OF OLEATES, catalysis, 549 
METHYL ESTERS, for soap manufacture, 
331 
uses in Western Europe, 317 
MICROEMULSIONS, of hydrocarbons using 
quaternary ammonium salts, 128 
of vegetable oils, 1379 
Milletia laurentii, seed oil, 910 
MOISTURE, effect on stored sunflowerseed, 
1335 
of oilseeds by pulsed NMR, 103 
MOISTURE ANALYSIS, mass balance for 
Fischer titration, 1605 
MONOACYLGLYCEROLS, enolate anions, 
1013 
MONOGLYCERIDES, alkylation of acyl 
group, 1013 
by reaction of glycidol and fatty acids, 
1575 
in palm oil and fractionated palm oils, 730 
markets, 928 


NITROGEN DERIVATIVES, based on palm 
and coconut oils, 355 
NMR, pulsed, determination of oil and 
moisture, 103 
pulsed, fat determination in oilseeds, 1021 
NONIONIC SURFACTANTS, effect of 
ethylene oxide distribution, 1144 
interaction with linear alkylbenzene 
sulfonates, 1139 
surface tension of blends with sulfosuc- 
cinates, 1709 
NUCLEAR MAGNETIC RESONANCE, deter- 
mination of oil and moisture in oilseeds, 
103 
pulsed, fat determination in oilseeds, 1021 
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OIL CONTENT, of oilseeds by pulsed NMR, 


OIL EXTRACTION, application of Gilbaran 
extractor to sunflowerseed, 1663 

OIL MIXTURES, estimation of composition, 
531 

OIL OXIDATION, effects of chlorophyll and 
pheophytin, 1375, 1387 

OIL PROCESSING, energy considerations, 
310 
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OIL VISCOSITY, ultrasonic shear effects, 
1231 
OILS, analysis of volatiles by GC, 1675 
antioxidant effect of chlorophyll, 1375, 
1387 
Balanites orbicularis, as possible African 
oilseed, 1251 
BHA analysis, 1371 
change in volatiles after oxidation, 1675 
chromatographic volatiles as measure of 
flavor stability, 100 
consumption in coatings, 926 
continuous lipase hydrolysis in a mem- 
brane reactor, 1016 
direct sampling capillary GC of volatiles, 
1690 
edible, size of refineries, 1296 
flavor stability by gas chromatography, 
100 
from Arizona species tolerant to arid 
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Phenomena at Interfaces: Fundamentals, 
Measurements and Applications, Ayao 
Kitahara and Akiro Watanabe, eds., 
1984, 1650 

Surfactants Adsorption, Surface Spec- 
troscopy and Disperse Systems (Pro- 
gress in Colloid & Polymer Science, Vol. 
70), B. Lindman, G. Olofsson and P. 
Stenus, eds., 1985, 1543 

speaks at joint meeting of AOCS Northeast 
Section and New * .k chapter, Society 
of Cosmetic Chemists, 1720 

CANOLA, cost comparison of U.S. soybean 

and Canadian rapeseed products, 969 
long term acceptance expected, 966 
potential new crop for U.S. farmers, new 

oilseed for processors, potential new in- 
gredient for U.S. food manufacturers, 

966 

CARGILL, purchases six soybean process- 
ing facilities from Ralston Purina, 474 

CA.VANAGH, GEORGE, former AOCS presi- 
dent, MVOPA meeting dedicated to him 
for contributions to industry, 482 

1982 CENSUS OF MANUFACTURES, 480 

CENTER FOR FOOD SAFETY AND APPLIED 
NUTRITION, comprehensive review of 
health aspects of trans fatty acids, 1622 

CENTRAL SOYA COMPANY, INC., board 
approves Shamrock Capital's offer to ac- 
quire, 1300 

CHEN, TONY, AOCS member, joins 31 
Corp. as president and partial owner, 29 

CHERRY, JOHN P., AOCS member, named 
director, USDA Eastern Regional 
Research Center, 1294 

CHINA, soap, detergent production increas- 
ing, 1155 

CHUNG, OKKYUNG K., AOCS member, 
receives best paper award of Interna- 
tional Wheat Gluten Association, 1640 

Coconut Research and Development 
(CORD), Asian and Pacific Coconut Com- 
munity’s new publication, 1326 

COMBS, DURFEE, AOCS member, named 
to management committee for Emery 
Chemicals-Monsanto Company joint tall 
oil venture, 1278 

COMPUTER GAME, to help students 
understand organic chemistry, created 
by Fred D. Williams, 1096 

CONFERENCE ON HEALTH EFFECTS OF 
FISH OIL, sponsored by Nutrition Coor- 
dinating Committee of National institutes 
of Health, National Marine Fisheries 
Service and National Fisheries Institute, 
1298 

14th CONGRESS OF INTERNATIONAL 
FEDERATION OF SOCIETIES OF 
COSMETIC CHEMISTS, 956 

CORN OIL, good source of essential fatty 
acids, 1524 

production dependent on demand for 
major corn products of sweetners, 
alcohol, starch and meal, 1524 

production up as corn refining grows, 

1524 
U.S. exports-crude and refined, 1530 
U.S. production, 1528 


CUPHEA, diverse fatty acid composition 
may yield oleochemical feedstock, 6 
domesticating will be a long process, 8 

Shirley Graham, specialist, 8 
CUPHEA PROGRAM, 12 


D 


DANACHE, DANIEL, attends Mexican 
seminar on edible oil processing and 
refining, 1632 

1982 DEPARTMENT OF COMMERCE CEN- 
SUS OF MANUFACTURES, 563 

DUTTON, HERBERT, book review, The 
Bethlehem Oil Mil! 1745-1934: German 
Technology in Early Pennsylvania, by 
Carter Litchfield, Hans-Joachim Finke, 
Stephen G. Young and Karen Zerbe 
Huetter, 1984, 685 


E 


ECKRICH, DONALD P., elected president 
and chief executive officer, Central Soya 
Co., Inc., 484 

EDIBLE OIL PROCESSING AND REFINING, 
155 attend seminar in Mexico, 1630 

EISNER, ABNER, finance chairman, AOCS 
76th Annual Meeting, local committee, 
578 

EMERY CHEMICALS, expanding specialty 
chemicals facilities at Mauldin, South 
Carolina and Lock Haven, Pennsylvania, 
1403 

EMKEN, E.A., candidate for AOCS Govern- 
ing Board member-at-large, 493 

elected AOCS director-at-large, 870 

ERDMAN, JOHN W. JR., book review, 
Handbook of Vitamins: Nutritional, 
Biochemical and Clinical Aspects, L.\. 
Machin, ed., 1984, 686 

ERICKSON, D.R., candidate for AOCS 
Governing Board member-at-large, 492 

re-elected AUCS director-at-large, 870 

EUROPEAN COMMITTEE OF ORGANIC 
SURFACTANTS AND THEIR _IN- 
TERMEDIATES, to sponsor World Sur- 
factant Congress Il, 1156 


F 


FATS AND OILS, prices recede, world con- 
sumption continues to rise, 1166 

FATS AND PROTEINS RESEARCH FOUN- 
DATION INC., elects Jack R. Barensfeld 
chairman for 1985, 485 

FEDERATION OF AMERICAN SOCIETIES 
FOR EXPERIMENTAL BIOLOGY, com- 
prehensive review of health aspects of 
trans fatty acids, 1622 

FEDERATION OF ANALYTICAL CHEM- 
ISTRY AND SPECTROSCOPY SO- 
CIETIES (FACSS), 12th annual meeting 
Sept. 29-Oct. 4, Philadelphia, Penn- 
sylvania, 1310 

FEDERATION OF SOCIETIES FOR COAT- 
INGS TECHNOLOGY, Joseph A. Bauer 
elected president, 134 

FEDIOL, alleges unfair export practices by 
Argentina and Brazil, 1443 

FIORITI, JOE, chairman, First Annual Fat 
People’s Fun Run or Walk, AOCS 76th 
Annual Meeting, local committee, 578 

FIRESTONE, DAVID, former AOCS presi- 
dent, report on meeting of Commission 
on Oils, Fats and Derivatives of IUPAC, 
25 
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report to Association of Official Analytical 

Chemists annual meeting, 1636 

FIRST ANNUAL FAT PEOPLE’S FUN RUN 
OR WALK, 92 sign up, 72 complete 
course within 51 minutes, 1090 

FLIDER, FRANK J., AOCS member, named 
executive director of Jojoba Marketing 
Cooperative, 1447 

FOGLIA, T.A., candidate for AOCS Govern- 
ing Board member-at-large, 494 

registration chairman, AOCS 76th Annual 

Meeting, local committee, 578 

FOOD USES OF PROTEIN, AOCS short 
course to be held May 12-14, 1986 on 
Oahu, 1306 

FOSFA INTERNATIONAL, H. Fachem 
elected president, 485 

FRANCE, construction of large sunflower 
crushing facility epproved, 972 

FRANKEL, EDWIN N., receives 1985 Alton 
E. Bailey Award, 498 

FRENCH, DANIEL P., AOCS member, 
French Oil Mill Machinery Company, 
elected chief executive officer, 1096 

FROST & SULLIVAN STUDY, shows 
preventive aging products are spurring 
growth in Europe’s cosmetics and 
toiletries markets, 1276 

FROM WASHINGTON. 68, 505, 678, 866, 
982, 1200, 1312, 1456, 1536, 1628 


G 


GAVIN, A.M., candidate for AOCS vice 
president, 489 
installed as AOCS vice president, 870 
GAWRILOW, ILIJA, AOCS member, named 
manager, Chemical Specialities R & D, 
Capital City Products Company, Colum- 
bus, Ohio, 670 
GOLDSTEIN, JOSEPH L., co-recipient of 
1985 Nobel Prize in Medicine, 1628 
GOLICH, TIMOTHY, 1985 recipient, Ralph 
Potts Memorial Fellowship Award, 580 
receives Ralph H. Potts Memorial 
Fellowship Award, 1086 
GRAHAM, SHIRLEY, Cuphea specialist, 8 
GUNSTONE, FRANK, profile, 483 


H 


HAHN, EDWARD R., 1985 R.T. Doughtie Jr. 
Award winner, 986 
HARSHAW/FILTROL PARTNERSHIP, an- 
nounces capital spending budget for 
1985, 973 
reiocates headquarters to Pepper Pike, 
Ohio, 28 
HARTLAGE, JAMES A., elected to Stepan 
Company board of directors, 563 
HARTNETT, WILLIAM J., appointed 
manager of pharmaceutical and fine 
chemical processing, Process Design 
Department, Process Plants Division of 
Foster Wheeler USA Corporation, 973 
HASMAN, J.M., candidate for AOCS 
treasurer, 491 
HASTERT, R.C., candidate for AOCS 
secretary, 491 
re-elected AOCS secretary, 870 
HEIN, MICHAEL J., AOCS member, elected 
president and chief executive officer of 
SVO Enterprises Corp., 29 
HENKEL CORPORATION, forms Chemical 
Services Division, 134 
tentatively agrees to sell food ingredients 
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business, 670 

HENKEL OLEOCHEMICALS, (M) Sdn. Bhd. 
facility in Kuala Langat, Malaysia 
dedicated, 562 

HEWIN INTERNATIONAL INC., report on 
‘Biotechnology in Surfactant Produc- 
tion,” 1276 

HIGH OLEIC SUNFLOWER, should be “‘in 
abundant supply in the U.S. in the next 
year,”’ 1187 

HIGH OLEIC SUNFLOWER OIL, advantages 
as a frying oil, 1187 

HILL, LOWELL, predicts USDA Federal Grain 
Inspection Service will adopt proposal to 
delete test weight from soybean stan- 
dards, 972 

HOLMAN, RALPH, former AOCS president, 
completes second term as executive 
director of Hormel Institute, 1294 

HYDROGENATION, AOCS short course to 
be May 11-12 in Hawaii, 1306 


INFRARED INTERACTANCE, new method 
for measuring total body fat, 1640 
INDIAN SOCIETY OF SURFACE SCIENCE 
AND TECHNOLOGY, to sponsor 6th In- 
ternational Symposium on Surfactants in 
Solutions, Aug. 18-22, 1986, in New 
Delhi, 1063 

INDONESIA, abolishes 5% export duty on 
coconut oil, 1447 

INTERNATIONAL FEDERATION OF FATS 
AND OILS SOCIETIES, preliminary 
discussion on formation to be May 5, 
1985 in Philadelphia, 674 

INTERNATIONAL FEDERATION OF SOCIE- 
TIES OF COSMETIC CHEMISTS AND 
SOCIETY OF COSMETIC CHEMISTS, of- 
fices relocated to Bedfordshire, England, 
1159 

INTERNATIONAL JOJOBA ASSOCIATION, 
29 

INTERNATIONAL OLIVE OIL COUNCIL, 
members adopt trade standards for olive 
oils and olive-residue oils, 1096 

INTERNATIONAL SEMINAR ON EXTRAC- 
TION AND REFINING OF EDIBLE OILS, 
Mexico City, 850, 976 

155 attend Mexican seminar, 1630 

INTERNATIONAL SUNFLOWER ASSOCIA- 
TION, 1985 Year Book to be ready early 
in 1986, 1638 

6TH INTERNATIONAL SYMPOSIUM ON 
SURFACTANTS IN SOLUTIONS, August 
18-22, 1986, call for papers, 1063 

INTERNATIONAL WHEAT GLUTEN ASSO- 
CIATION (IWGA), elects 1985-86 of- 
ficers, 1443 

moves offices to Prairie Village, Kansas, 

1098 

INTER-SOCIETY COLOR COUNCIL, spon- 
soring conference on art restoration 
February 9-12, 1986, 1195 

INTSOY COURSE, ‘‘Soybean Processing for 
Food Uses,’’ 60 

ITALY, soybean acreage increasing, 854 


J 


JACOBSON, GLEN, technical program chair- 
man, AOCS 76th Annual Meeting, local 
committee, 578 

JAMES, TONY, profile, 858 

JENSEN, ROBERT G., book review, Lipases, 


B. Borgstrom and H.L. Brockman, eds., 
1984, 70 
Milkfat and Its Modification, Contributions 
at a Lipidforum Symposium, R. Marcuse, 
ed., 1985, 1463-1464 
JOHNSTON, PATRICIA V., book reviews, 
Icosanoids and Cancer, Héléne Thaler- 
Dao, André Crastes de Paulet and 
Rodolfo Paoletti, eds., 1984, 508 
Leukotriene Syntheses: A New Class of 
Biologically Active Compounds Including 
SRS-A, Feodor Scheinman and John 
Ackroyd, eds., 1984, 508 
Lipid Research Methodology, Jon A. 
Story, ed., Vol. 10, 1984, 1463 
Liver and Lipid Metabolism, Proceedings 
of the Symposium on Liver and Lipid 
Metabolism, Nov. 17-18, 1983, 
Modena, Italy, S. Calandra, N. Carulli and 
G. Salvioli, eds., 1984, 1463 
Mainutrition: Determinants and Conse- 
quences, Current Topics in Nutrition and 
Disease, Vol. 10, Philip L. White and 
Nancy Salvey, eds., 1984, 877 
Nutrition, Hypertension and Car- 
diovascular Disease, by Ronald S. Smith, 
1984, 877 
Role of Fats in Food and Nutrition, by M.\. 
Gurr, 1984, 990 
JOJOBA GROWERS ASSOCIATION, Presi- 
dent Carole Ann Whittaker predicts in- 
creasingly large and stable supplies of 
jojoba oil available soon, 1188 
JOURNAL OF LIPID RESEARCH, publishes 
25th anniversary issue, 878 


K 


KABARA, JON, book review, Surfactants 
in Cosmetics (Surfactant Science Series, 
Vol. 16), Martin M. Rieger, ed., 1985, 
1209 

KENNEY, DOLORES T., AOCS member, 
joins Dressler, Goldsmith, Shore Sutker 
& Milnamow Ltd., 29 

KHYM, FRANK P., 1985 AOCS Award of 
Merit recipient, 576 

receives AOCS Award of Merit, 1086 

KORBER, O., invited plenary lecturer, 13th 
Scandinavian Symposium on Lipids, 595 

KRAVIS, DAVID S., named to AOCS Foun- 
dation Action Board of Directors, 669 

KUCESKI, VINCENT P., AOCS member, 
forms Vincent Associates and Co.., Inc., 
1476 


L 


LEAGUE FOR INTERNATIONAL FOOD 
EDUCATION (L.I.F.E.), formed to provide 
information and expertise on nutrition 
and food to developing countries, 1188 

LETTER TO THE EDITOR, S.C. Singhal, 
president, Oil Technologists’ Association 
of India, International Society for Fat 
Research, 74 

LEVER BROTHERS. dedicates new research 
and development facilities in Edgewater, 
New Jersey, 1158 

LIME SOAP DISPERSING AGENTS (LSDA), 
use urged in India, 1062 

LOFT, S.C., candidate for AOCS Governing 
Board member-at-large, 494 

elected AOCS director-at-large, 870 

LONZA, INC., completes research and 

development facility in Fair Lawn, New 


Jersey, 1062 
LUSAS, E.W., candidate for AOCS Govern- 
ing Board member-at-large, 493 


Mc 


McINTYRE, RUSSELL T., AOCS member, 
appointed director of marketing of 
chemical specialties, Capital City Prod- 
ucts Company, 856 


MACRAE, A.R., keynote speaker, World 
Conference on Emerging Technologies in 
the Fats and Oils Industry, 839 

MAERKER, G., candidate for AOCS 
secretary, 492 

general chairman, AOCS 76th Annual 
Meeting, local committee, 578 

MALAYSIAN CHEMICAL SOCIETY, in- 

augural meeting of oils and fats section, 
7 


MARINE OILS AND EICOSAPENTAENOIC 
ACID, AOCS short course to be May 
11-14 in Hawaii, 1306 

MARMER, BENNE, spouses’ program 
chairperson, 76th AOCS Annual 
Meeting, local committee, 578 

MARMER, BILL, entertainment chairman, 
76th AOCS Annual Meeting, local com- 
mittee, 578 

MAZOLA CORN OIL, goal since 1978 to 
broaden Mazola’s health image, 1525 

three scientific discoveries led to Mazola’s 
positioning as a ‘‘healthful’’ food, 1525 

METHODS, development update, 1539 

MEXICAN INSTITUTE OF OILS, FATS AND 
PROTEINS, seminar on Extraction and 
Refining of Edible Oils, 850 

MEXICO, governmental purchasing agency 
bagging soybeans in consumer-size (1 
kg) packages for retail sale, 1534 

to abolish or reduce soybean, wheat, corn 
and rice subsidies, 1447 

MIKLE, JANOS, AOCS member, joins POS 
Pilot Plant, 1447 

MIN, DAVID B., candidate for AOCS 
Governing Board member-at-large, 493 

MISSISSIPPI VALLEY OILSEED PRO- 
CESSORS ASSOCIATION, 34th annual 
oilseed processing clinic, 481 

MOGERLEY, ALBERT F., elected president, 
National Institute of Oilseed Products, 
973 

MOUNTS, T.L., candidate for AOCS 
treasurer, 491 

re-elected AOCS treasurer, 870 


NATIONAL COTTONSEED PRODUCERS 
ASSOCIATION, Samuel K. Evans elected 
president, 1188 

NATIONAL FIRE PROTECTION ASSOCIA- 
TION, C. Louis Kingsbaker Jr. named 
chairman of Standard 36 Committee, 
1640 

NATIONAL INSTITUTES OF HEALTH, panel 
of experts concludes obesity a killer 
disease, 854 

NATIONAL PEANUT COUNCIL, establishes 
peanut foundation, 1443 

NATIONAL RENDERERS ASSOCIATION, 
DeWayne Ehler new chairman of the 
board, 29 
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NATIONAL SOYBEAN PROCESSORS 
ASSOCIATION (NSPA), elects John G. 
Reed Jr. chairman, 1300 

NATO WORKSHOP, Advanced Technol- 
ogies and Their Nutritional Impiications 
in the Production of Edible Fats, 1644 

NATURAL-SOURCE VITAMIN E ASSOCIA- 
TION, trade association to certify vitamin 
E products which are ‘‘natural,”’ not syn- 
thetic, 1532 

NESTLE S.A., agrees to purchase Carnation 
Co., 29 

NEUMUNZ INC., to construct facility for Na- 
tional Butter and Oil Manufacturing Co., 
Sanaa, Yemen, 856 

NEW MEMBERS, 65, 500, 875, 1104, 
1316, 1540 

NEW PRODUCTS, 71, 511, 688, 878, 991, 
1112, 1210, 1328, 1468, 1545, 1651 

NEW PUBLICATIONS, 71, 510, 686, 877, 
990, 1109, 1210, 1326, 1464, 1543, 
1650 

NIGERIA, University of llorin seeking 
donated back issues of JAOCS, 1447 

1985 NOBEL PRIZE IN MEDICINE, to low 
density lipoprotein researchers, 1628 


Oo 


OBITUARIES, Leonard J. Armstrong, 857 
Evan F. Binkerd, 857 
Merton E. Boomer, 1098 
A.C.H. Gaaloul, 1190 
William J. Graves, 1449 
Artcher E. Griffin, 1449 
Isabel E. Horgan, 1449 
Arnold G. Johanson, 29 
Alfred F. Kapecki, 670 
Walter O. Lundberg, 1448 
Wilhelm Melloh, 1642 
Howard Packer, 670 
Everett H. Pryde, 1448 
Benjamin N. Rockwood, 29 
Yukio Takahashi, 857 
Demetrios M. Yermanc’ . 29 
ONG, A.S.H., chairman ot governing com- 
mittee, Oil and Fats Section, Malaysian 
Institute of Chemistry, 669 
ORY, R.L., candidate for AOCS Governing 
Board member-at-large, 494 
research leader for Biochemical 
Mechanisms Research, USDA Southern 
Research Center, retires, 485 


P 


PERKINS, E.G., book reviews, Advances in 
Chromatography, Vol. 24, J.C. Giddings, 
E. Grushka, J. Cazes and Phyllis R. 
Brown, eds., 1984, 1324 

Citric Acid in the Processing of Oils and 
Fats, by K.S. Law and Kurt Berger, July 
1984, 1324 

Food Constituents and Residues: Their 
Chromatographic Determination, James 
F. Lawrence, ed., 1984, 508 

A Guide to the HPLC Literature, Vol. 1: 
1966-1979, by H. Colin, A.M. 
Kristulovic, J.L. Excoffier and G. Gu- 
jochon, 1984, 1209 

Hydrogenation of Soybean Qil, Pro- 
ceedings of the Third ASA Symposium 
of Soybean Processing-Hydrogenation of 
Soy Oil, 1984, 1324 

Instrumental Liquid Chromatography, A 
Practical Manual, 2nd edition, by N.A. 


Parris, 1984, 1109 
Mass Spectrometry, Vol. 7, R.A.W. 
Johnstone, ed., 1985, 1209 
Nutritional and Toxicological Aspects of 
Food Safety (Advances in Experimental 
Biology and Medicine, Vol. 177), Mendel 
Friedman, ed., 1984, 1209 
Oilseeds: Oils and Fats, Vo’ume 1, Raw 
Materials, and Volume 2, Oils and Fats 
Processing, 1984, 508 
Practical Absorption Spectroscopy, 
Ultraviolet Spectrometry Group, edited 
by A. Knowles and C. Burgess, 1984, 
510 
Practical Aspects of Gas Chromatography- 
Mass Spectrometry, by Gordon M. 
Message, 1984,, 1109 
The Practice of Frying, by Kurt Berger, 
May 1984, 1324 
Rice Bran Oil Industry, by Abhay Sah and 
U.K. Srivastava, 1985, 1324 
Rodd’s Chemistry of Carbon Compounds, 
Supplements to the 2nd edition, edited 
by M.F. Ansell. Supplement to Vol. |, 
Aliphatic Compounds, Part FG, 1983, 
Supplement to Vol. Ill, Aromatic Com- 
pounds, Part A, 1983, Supplement to 
Vol. IV, Heterocyclic Compounds, Part 
A, 1984, 1324 
PHILLIPPINE COCONUT INDUSTRY, de- 
regulated, 668 
PHOSPHATE BANS, subject of Wall Street 
Journal article, 956 
PHYSICAL CHEMISTRY OF FATS AND 
OILS, AOCS short course to be May 
12-14 in Hawaii, 1307 
POLYUNSATURATED FATTY ACIDS FROM 
MARINE FISH, research agenda for 
determining health effects of consuming, 
1298 
PORTER, WILLIAM L., AOCS member, 
describes new method to test oil- 
containing food for rancid oils, 1095 
POTTS AWARD WINNERS RETURN, attend 
1985 AOCS annua! meeting, 1088 
PQ CORPORATION, expanding snythetic 
zeolite facility in Kansas City, Kansas, 
1403 
PRESIDENT’S CLUB AND HONOR ROLL, 
64, 499, 873, 1102, 1316, 1540 
PROCESSING, CONSUMPTION TRENDS 
AROUND THE WORLD, Asia, 1074 
Canada,. 1072 
Central America, 1072 
China, 1076 
Europe, 1071 
Far East, 1076 
South Asia, 1074 
Southeast Asia, 1074 
supply and demand, 1070 
PROCTER & GAMBLE CO., to add frac- 
tionated fatty acid facility at Quincy plant 
of its industrial chemicals division in 
Boston, Mass., 1278 
to purchase Jetco Chemical Company, 
Texas, 134 


RACKIS, JOSEPH, AOCS member, retires 
from USDA‘s Northern Regional 
Research Center, 669 

RAKOFF, HENRY, book review, New 
Pathways for Organic Synthesis: Prac- 
tical Applications of Transition Metals, 
by H.M. Colquhoun, J. Holton, D.J. 
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Thompson and M.V. Twigg, 1984, 1650 

RALSTON PURINA CO., agrees to acquire 
ITT Continental Baking Co. from ITT 
Corp., 29 

joins Soyfoods Association of America, 

485 

RANDAG, RICHARD, keynote speaker for 
World Conference on Emerging 
Technologies in the Fats and Oils In- 
dustry, 839 

RAPESEED, has transformed Canada into 
oilseed exporter, 971 

RATLEDGE, C., invited plenary lecturer, 
13th Scandinavian Symposium on 
Lipids, 595 

REFEREE CHEMIST PROGRAM, addition, 67 

RHEE, K.C., AOCS member, named Texas 
Engineering and Experiment Station 
Fellow, 28 

ROBERT, J.M. ERNST, attends Mexican 
seminar on edible oil processing and 
refining, 1632 

ROSSETTO, AUGUST M. JR., recipient of 
AOCS Northeast Section Distinguished 
Service Award for 1985, 498 

RUBIN, JAIME, elected president of Inter- 
national Federation of Societies of 
Cosmetic Chemists, 565 


S 


SAFFLOWER, history, current status and 

outlook as commercial crop, 1286 
markets, 1288 
native to most Mediterranean countries, 

the Near East, Afghanistan, India, 
Pakistan and China, 1286 

SAFFLOWERSEED, production trends in 
U.S., 1288 

SAGGESE, ED, hotel arrangements chair- 
man, 76th AOCS Annual Meeting, local 
committee, 578 

SAMUELSSON, BENGT, 1985 Supelco 
AOCS Research Award winner, 872, 
1086 

SCANDINAVIAN FORUM FOR LIPID 
RESEARCH AND TECHNOLOGY (LIPID- 
FORUM) AND SWEDISH FOOD IN- 
STITUTE, symposium on lipidoxidation, 
595 

13th SCANDINAVIAN SYMPOSIUM ON 
LIPIDS, June 30-July 3 in Reykjavik, 
Iceland, 595 

SCHOLNICK, FRANK, local facilities chair- 
man, 76th AOCS Annual Meeting, local 
committee, 578 

SCHUSTER, GEORGE, honored by 
Chemische Fabrik Grunau on serving 25 
years with the firm, 973 

SCHWARTZ, DANIEL P., AOCS member, 
1985 winner of AOAC Harvey W. Wiley 
Award, 1532 

SCOTT, RICHARD W., AOCS member, 
1985 recipient, American Society for 
Testing and Materials (ASTM) Award of 
Merit, 1443 

SECOND INTERNATIONAL CONGRESS ON 
ESSENTIAL FATTY ACIDS AND PRO- 
STAGLANDINS AND LEUKOTRIENES, 
March 24-27, 1985, Zoological Society 
of London, 14365 

SECOND WORLD CONFERENCE ON 
DETERGENTS, Oct. 5-10, 1986, Mon- 
treux, Switzerland, 1475 

SHEREX CHEMICAL, expansion plans for 
production facilities in three cities, 134 
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to increase fatty nitrile and amine capaci- 
ty at Mapleton, Illinois, plant by 50%, 
670 
SIGNAL RESEARCH CENTER TECHNO- 
LOGICAL ACHIEVEMENT AWARD, to 
Frederick C. Ramquist and Tamotsu Imai, 
1096 
1985 SMALLEY AWARD, for best analysis 
of oilseed meal, to Lela Vines, 986 
1985-86 SMALLEY CHECK SAMPLE PRO- 
GRAM, 671 
SMITH, CECIL R., AOCS member, to con- 
duct research on antitumor substances, 
1096 
SOAP AND DETERGENT ASSOCIATION, 
58th annual meeting, 561 
59th annual meeting scheduled, 1720 
1985 SOAP AND DETERGENT ASSOCIA- 
TION AWARD, to Michael F. Cox and 
Ted Matson, 1086 
SOSIS, PAUL, AOCS member, general chair- 
man for short course on oleochemical 
products sponsored by Chemical 
Specialty Manufacturers’ Association, 
828 
SOCIETY OF COSMETIC CHEMISTS, 
England, elects J.D. Middleton 1985-86 
president, 1403 
SOUTH AFRICA, two-year drought broken; 
crops may be available early this year, 28 
SOVIET UNION, per capita consumption of 
vegetable oils expected to reach 10.0 
kilograms annually during 1985, 27 
SOY PROCESSING INDUSTRY, undergoing 
major reshape, 474 
SOYBEANS, 1985 U.S. crop third largest in 
history, 1626 
SOYFOODS ASSOCIATION OF AMERICA, 
Standards Committee draws up stan- 
dards for tofu, 485 
SPAIN, loans 4.5 billion pesetas to Spanish 
combine trying to take over Spain's 
leading edible oil company, Carbonell, 
1442-1443 
SPHERES MADE ABOARD SPACE SHUT- 
TLE FLIGHT, offered as standard 
reference material by National Bureau of 
Standards (NBS), 1443 
SPRECHER, H., invited plenary lecturer, 
13th Scandinavian Symposium on 
Lipids, 595 
STAMP COLLECTION, fats and oils, 672 
STEPAN COMPANY, expands Joliet plant, 
956 
purchases specialty surfactant business of 
Westvaco Corp., 1278 
SULLIVAN SYSTEMS DIVISION OF ALFA- 
LAVAL, INC., moves to Alfa-Laval head- 
quarters in Fort Lee, New Jersey, 670 
SUNFLOWERSEED, North Dakota and Min- 
nesota crops hit by killing frost, 1640 
SUPELCO AOCS RESEARCH AWARD, call 
for nominations, 1319, 1433 
SURFACTANTS, market growing, 1720 
SWITZERLAND, government bans use of 
phosphates in laundry detergents, 1475 
SYMPOSIUM ON FISH OILS AND ANIMAL 
FATS, to be sponsored by Leatherhead 
Food Research Association and Federa- 
tion of Oils, Seeds and Fats Associations 
Ltd., 1644 
SYMPOSIUM ON NEW CHEMISTRY FOR 
PRODUCT DIVERSIFICATION AND 
SPECIALIZATION IN COATINGS, 1195 
SYNTHETIC ORGANIC CHEMICAL MANU- 
FACTURERS ASSOCIATION, new of- 


fices in Washington, D.C., 1279 
SZUHAJ, B.F., candidate for AOCS Govern- 
ing Board member-at-large, 494 


T 


TALLENT, W.H., candidate for AOCS vice 
president, 490 

TECH S. CORP., purchases former McKes- 
son Corporation food research labora- 
tories in Dublin, California, 1447 

TOTAL BODY FAT, new method for 
measuring, 1640 

trans FATTY ACIDS, little reason for con- 
cern over safety in American diet, 1622 

review panel recommends additional 

studies, 1622 


U 


UNITED COCONUT CHEMICALS INC., new 
oleochemical facility at New Danglayan 
Bauan, Batangas, the Philippines, 668 

UNIVERSITY OF KENTUCKY STUDY, con- 
sumer usage of laundry products, 1276 

UNIVERSITY OF MINNESOTA, biotechnol- 
ogy conference, 850 

UOP INC., announces licensing agreements 
for 50,000 metric ton-capacity linear 
alkyl benzene plant in India, 1279 

UPJOHN COMPANY, announces plans for 
$75 million corporate pharmaceutical 
research facility in Kalamazoo, Michigan, 
1159 

U.S., per capita fats and oils consumption 
to increase about 4% during 1985, 1443 

refining capacity in edible fats and oils in- 
dustry, 1296 

U.S. CRUSHING TRENDS, more production 
from fewer facilities, 480 

U.S. INDUSTRIAL ENZYMES USAGE, ex- 
pected to reach $255 million by 1988, 
1096 

U.S. OILSEED EXPORTS, to value $6.8 
billion during fiscal year 1985, 1187 

U.S. SOYBEAN CROP, 1985 harvest third 
largest in history, 1626 

USDA, estimates 1985 U.S. soybean 
harvest at 2.063 billion bushels, 1532 

USDA OUTLOOK, fastest growing 
vegetable oil importers developing aiid 
planned (Communist bloc) economics, 
476 

noticeable shift in oilseed markets in past 
decade, 476 
USSR, crop report, 668 


Vv 


VIEWPOINT, 61, 664, 860, 864, 1100, 
1196, 1199, 1454,1646 

VINES, LELA, 1985 Smalley award winner, 
986 

first woman to win Smalley Award for 

oilseed meal, retires, 1208 

VENEZUELA, government instituting 
measures to encourage domestic oilseed 
crushing industry and domestic oilseed 
production, 1532 


Ww 


WAGNER, JOSEF, AOCS member, named 
quality assurance manager for 
Williamsport, PA facility of Glyco Inc., 
1642 


WHITTAKER, CAROLE ANN, elected to third 
term as Jojoba Growers Association 
president, 485 

WIDLAK, N.R., candidate for AOCS Govern- 
ing Board member-at-large, 494 

WITTING, LLOYD A., book reviews, Com- 
pendium of Safety Data Sheets for 
Research and Industrial Chemicals, L.H. 
Keith and D.B. Walters, eds., 1985, 
1322 

CRC Handbook of Chromatography, 
Lipids, Vol. | and ll, Helmut Mangold, ed., 
G. Sweig and J. Sherma, series eds., 
1984, 70 

Microcolumn High-Performance Liquid 
Chromatography, Journal of 
Chromatography Library, Vol. 28, Paul 
Kucera, ed., 1984, 70 

Oxygen Radicals in Chemistry and Biology, 
Wolf Bors, Manfred Saran and David 
Tait, eds., 1984, 1322 

WOLFF, IVAN A., publicity chairman, AOCS 
76th Annual Meeting, local committee, 
578 

WORLD CONFERENCE ON EMERGING 
TECHNOLOGIES IN THE FATS AND 
OILS INDUSTRY, application for registra- 
tion and reservations, 843 

executive committee, 1418 

exhibitors, 1420 

invitation to Cannes presented at 76th 
AOCS Annual Meeting, 1084 

keynote speakers, 1192 

three keynote speakers, Richard Randag, 
Thomas H. Applewhite and A.R. 
MacRae, 839 

organizing committee, 1418 

over 900 persons expected, 1414 

participating organizations, 848 

participating organizations, 1416 

13 plenary session topics listed, 1192 

program announced, 839 

program-at-a-glance, 1419 

social events, 1419 

spouses’ program, 1418 

to feature speakers from five continents 
and 20 nations, 1192 

WORLD CONFERENCE ON PROCESSING 
OF PALM, PALM KERNEL AND 
COCONUT OILS, closing address by 
Augustine S.H. Ong, 461 

exhibitors, 165 

introduction, 163 

officers, 166 

opening remarks by David C. Tandy, 188 

opening speech by Prime Minister Dato 
Seri Dr. Mahathir Bin Mohamad, 190 

participating organizations, 174 

program and steering committee, 174 

registrants, 145 

speech of the Honorary President, 189 

WORLD COTTONSEED PRODUCTION, ex- 
pected to reach record 34.16 million 
metric tons (MT) for 1984/85, 1095 

WORLD FATS AND OILS REPORT, Argen- 
tina, 1168 

Australia, 1168 

Bangladesh, 1170 

Brazil, 1170 

Canada, 1170 

China, 1170 

Columbia, 1171 

Denmark, 1171 

Dominican Republic, 1171 

Ecuador, 1171 

Egypt, 1172 
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France, 1172 

Federal Republic of Germany, 1172 
German Democratic Republic, 1174 
Greece, 1174 

Guatemala, 1174 

Hungary, 1174 

india, 1174 

Indonesia, 1177 

Israel, 1177 

Italy, 1177 

Ivory Coast, 1177 

Japan, 1179 

Jordan, 1179 


Korea, 1179 
Malaysia, 1179 
Mexico, 1180 

The Netherlands, 1180 
Nigeria, 1182 
Pakistan, 1182 
Paraguay, 1182 

Peru, 1182 

The Philippines, 1183 
Poland, 1183 

South Africa, 1183 
Soviet Union, 1183 
Spain, 1184 


Sri Lanka, 1184 
Sweden, 1184 
Syria, 1184 
Turkey, 1184 
United Kingdom, 1184 
Uruguay, 1185 
Yugoslavia, 1185 
Zimbabwe, 1185 
WORLD PEANUT PRODUCTION, record 
harvest for 1984/85, 854 
WORLD SURFACTANT CONGRESS II, May 
24-27, 1988, Paris, France, 1476 


Comprehensive New Volume—AOCS Monograph 10 


Dietary Fats and Health 


Edited by E. G. Perkins & W. J. Visek 


This new AOCS monograph is the proceedings of a conference held in Chicago in 
December 1981. Containing 60 chapters by leading scientists in biochemistry and 
nutrition, the book presents the latest scientific information in fat chemistry and 
technology related to nutrition. Specifically, it covers the general role of fats in 
nutrition, metabolism of isomeric fats, and the role of vitamins A, D, E and K in 
health and disease. Included are controversial topics such as the role of lipids in 
heart disease and cancer, and the effects of diet on high density lipoproteins and the 
techniques of lipoprotein fractionation. The book also contains information devoted 
to emerging research on dietary fats and nutrition in such areas as multiple sclerosis 
and the immune response. Numerous illustrations and references are found through- 
out. 


Subjects include: Lipoproteins 
structure 
effects of diet on 
fractionation 
lipoprotein lipase 
diet and cholesterol 
relation to cancer 


Cancer and Lipids 


Epidemiological 
Dietary fat 


Chemistry and Technology of Fats 

New Methodology in Fat Analysis 

Nutritional Effects of Fats, and Metabolism 
Essential fatty acids 
Pre- and post-natal development 
Isomeric fats 

Vitamins A,D,K, 

Immune response 

Heart Disease Breast cancer 


Epidemiology Colon cancer 
Diet Antioxidants 


Order from AOCS, 508 S. Sixth St. Champaign, IL 61820 
Price $49 for members, $69 for nonmembers 
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